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Salute 2020   2° asse prioritario:

le sfide per la salute in Europa: 

malattie non trasmissibili e 

trasmissibili

garantire la più ampia

disponibilità di alimenti

minimamente processati

mediante filiere corte ha il

potenziale per contribuire in 

modo significativo alla creazione

di sistemi alimentari sani e 

sostenibili e per supportare le 

economie locali, garantendo nel

contempo che le politiche agricole

siano coerenti con gli obiettivi

globali dello sviluppo sostenibile e 

fattore di impatto sulla salute. 



1. creare ambienti alimentari sani

2. promuove il guadagno di salute 

con una dieta sana lungo il 

corso di tutta la vita, 

specialmente per i gruppi più 

vulnerabili

3. rafforzare i sistemi sanitari per 

promuovere diete sane

4. supportare la sorveglianza, il 

monitoraggio, la valutazione e 

la ricerca

5. consolidare le alleanze 

intersettoriali e le reti per la 

salute in tutte le politiche

diete sane e sostenibili (dieta 

mediterranea), farm to school



• materia prime, menu, grammature, metodi di preparazione e cottura
• protocollo latte materno

www.asuits.santa.fvg.it



• contaminanti

• additivi

• patogeni

• materiali a contatto

• macronutrienti

• micronutrienti

• densità energetica

• sazietà

• porzioni

• alimenti processati

• riformulazioni 

• alimenti funzionali

• gusto

• colore

• profumo

• consistenza

• metodi di produzione

• luogo di origine

• sostenibilità

o ambientale

o metodo biologico

o etica / sociale

o benessere animale

proprietà sensorialisicurezza 

qualità del processo valore nutrizionale

frodi

Salute del  
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Salute del  
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al cibo
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al cibo

Qualità alimentare

consumo

alimentare
13 asili nido, 

3 tesi in CTF 

• 187 campioni 

analizzati capacità 

antiossidante 

totale, flavonoidi, 

polifenoli, 

composti ossidati

54 ispezioni: poli 

cottura, cucine, 

mense (62% RC)

non conformità: 

16% della RC 



FOOD

Consumer
health

Primary
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Governance

Economy

Environment

Demography
Human physiology

Food supply

Individual factors

Social factors

Food availability

Lifestyle

� Physical activity
� Sleeping patterns
� Cooking skills/frequency
� Work pattern
� Work-leisure balance

Information provision

� Advertisements
� Labelling
� Packaging

- handling instructions
- cooking instructions
� Traceability
� Transparency
� Quality indicators

- Brand name
- Store name
- Certification
- Reputation

Food distribution

� Food deserts
� Number of fast food

restaurants
� Number of farmer`s

markets

� Natural resources

� Availability
- Water
- Land
- Soil nutrients
- Energy
- Biodiversity
- Fish stocks
� Efficiency of use

� 

Globalisation

� Interconnectedness
� Volatile markets
� International trade

Policy

� Education
� Health
� Social
� Research
� Food (labelling, taxes)
� Agricultural
� Innovation
� Competitiveness
� Environment
� Public procurement

Global population
growth

� Migration & diversity
� Demand for food

Macro-economic situation

� Inequalities
� Social/Political tensions
� Protectionism
� Investments

Ageing

� Old age dependency
� Public & private healthcare

and pension expenditure

Healthcare systems

� Increased demand
� Focus on prevention

Emerging economies

� Economic power
� Food consumption

pattern

Socio-economic status

� Household structure
� Employment

Digitalisation

� E-, m-, s- commerce
� Internet of things
� Ubiquitous sensors
� E-/tele-health

Shopping
environment

� Outlet format
diversification
� Marketing practices
� Multi-channels
� Interactivity
� Personalisation

Industry structure

� Consolidation
� Concentration
� Vertical integration

- private labels
� Economies of scale
� Market power

- private standards

Information environment

Safety

� Contaminants
� Additives
� Food-borne pathogens
� Food contact materials

Process quality

� Production method
� Place of origin
� Sustainability

- eco-friendliness
- organic
- social impact/fair trade
- ethics, animal welfare

Nutritional value

� Macronutrients
� Micronutrients
� Energy density
� Palatability/satiety
� Portion size
� Heavily processed

foods
� Reformulation
� Functional food

Sensory properties

� Taste
� Colour
� Flavour
� Texture

Variety

� Ample choice
� Differentiation/

specialisation
� Personalised food

Shelf life/
durability

Food quality

Nutrition needs

� Energy
� Macronutrients
� Micronutrients

Xenobiotics

� Environmental (ECDs)
� Drugs/medications

Biological characteristics

� Genetic profile
� Age
� Sex
� Physiological homeostasis
� Satiety

Cultural context

� Tradition
� Religion
� National/regional
� Gender

Societal values

� Individualism vs collectivism
� Long term vs short term
� Peer pressure
� Prevention vs cure
� Role of family
� (Corporate) Social responsibility

Non-health motivations

� Habits
� Familiarity
� Values

- Sustainability
- Animal welfare
- Fair trade
� Technology acceptance

Psychological factors

� Hedonism/Pleasure
� Biases
� Beliefs
� Attitudes
� Self image
� Resilience
� Perception of

- Healthiness
- Risk incl. food safety
- Quality

Health motivations

� Prevention
� Manage

- Genetic diseases
- Lifestyle diseases
- Multifactorial diseases

Understanding Information

� Education
� Nutrition literacy
� Health literacy
� Food scares
� Information overload
� Misinformation
� False beliefs

Food waste

Convenience

� Preprepared food
� On the go
� Out of home
� On-line purchase

CONSUMPTION

Climate change

� Weather extremes
� Pests & diseases
� Shift in production areas

Information source

� Media
� Government
� Industry
� NGO
� Health professionals
� Word of mouth

Information platform

� Internet
- Social media
- Recommendation sites
� Newspaper
� Radio
� TV
� Mobile phone

Innovation

Technology

� Pharmaceuticals, medical devices
� Food processing & retail
� Agricultural production
� Resource efficiency
� Climate change adaptation/mitigation
� ICTs

Research
Processes

Services

Products

Non-food uses

� Energy
� Bio-based materials

Consumer price

� Distribution of value added
� Structure of the food chain
� Price transmission
� Labour costs
� Energy costs
� Capital
� Pricing strategy

Food supply chain

� Primary production
� Processing and packaging
� Retail
� Food service

Factors affecting physiology

� Drinking
� Smoking
� Mental health

EU population distribution

� Urbanisation
� Internal migration

Malevolent manipulation

� Fraud
� Bioterrorism

Fonte: J R C (2014) - F O R E S I G H T S T U D Y Tomorrow’s Healthy Society Research Priorities for Foods and Diets

Innovazione Governo 
8 Demografia 1 Psicologia 

7 Economia

4 Approvvigionamenti 

alimentari 

5 Qualità 

alimentare
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3 Informazioni 

3 Fattori sociali
2 Fattori individuali
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Forte spirito di comunità

Società individualistica 

Basso 

Un nuovo 

mondo sano

Alto 
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il mondo
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…un'altra alternativa per 

assicurare una corretta 

alimentazione nelle persone 

anziane è quello di massimizzare il 

loro apporto di vitamine, minerali 

e composti bioattivi da fonti 

alimentari naturali.

…i micronutrienti naturali ingeriti 

con gli alimenti possono 

interagire tra loro e presentano 

effetti sinergici sulla salute, questi 

effetti sono assenti dalla 

supplementazione dei nutrienti in 

forme sintetiche.



grazie per l’attenzione


